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Spinach and Caramelized Onion Frittata
Yield: 4-6 servings
Ingredients:
1 lbs
frozen spinach *
8
large eggs
1
large onion (sliced)
1 cup
grated gruyere
2 slices
thick cut bacon
1 tsp.
salt
1 tsp.
black pepper
1/2 tsp.
nutmeg
2 Tbsp.
butter
olive oil
* This is a something I keep around fairly often. It keeps well for long periods of time and makes
this a dish that can be prepped and completed without a run to the store. I don’t see a problem
swapping out fresh. I would use about 1 1/2 – 2 cups of chopped as a replacement.
Directions:
1. Thaw and drain spinach. You are trying to remove the excess moisture from the spinach If you
use frozen, you can let it thaw in the microwave and then strain while caramelizing the onions.
2. In a large skillet over medium heat, add 2 Tbsp. butter. Once the butter is melted add the
onions and lightly salt. Let cook, while stirring every few minutes until the onions are dark
brown (about 30-40 min).
3. In a separate skillet, or after the onions, fry the bacon until crisp. Once cooked, slice it into
pieces and set aside.
(NOTE: If you wanted to do this the night before, at this point you can stop and consider this just
prep before cooking. Nothing made so far won’t keep.)
4. Preheat your broiler to high.
5. In large pan (oven safe pan) over medium heat, add a small bit of olive oil to barely coat the
pan. Once the olive oil shimmers (about 30 seconds), add the drained spinach and cook for about
4-5 min. It should be a deep green.

6. While the spinach is cooking, in a large bowl, add the eggs and lightly beat. Add half of the
cheese (1/2 cup), bacon, nutmeg, black pepper, and salt. Stir until integrated.
7. Add to the spinach pan, the caramelized onions and cook for another 1 to 2 min.
8. Add the egg to the pan and stir lightly for about 3 min. Once it begins to firm, add the
remainder of the cheese to the top and place under the broiler until the top is golden brown and
the cheese is melted. (Approx. 3-5 min, but check often around 2 min).
9. Let cool for 2 to 3 min so the cheese sets. Slice like a pie and serve. Enjoy!

